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THE SHORTLIST 



Trials have a way of revealing our hopes. 
What do we trust in when things get rough? 
Even without a global pandemic, our world 
is filled with difficulties, pressures, and 
hostilities that call for a sure and steadfast 
hope. We would love to have you join 
us on our journey through 1 Peter. 

Bethlehem Baptist Church is “One Church on 
Three Campuses” with locations along the I-35 
corridor. Currently, we are streaming our worship 
service on Sundays at 9am until we reopen. 





Jason Meyer 

Pastor for Preaching & Vision 
(Minneapoiis) 


bethlehem.church 


Steven Lee 

Lead Pastor, North Campus 
(Mounds View) 


Bethlehem 

* Baptist Church 


Dave Zuleger 

Lead Pastor, South Campus 
(Lakeviiie) 


O O Roku 



r/=uu4J cjjLrur 


Wanna buy Betty 
Danger’s AND its 
giant Ferris wheel? 
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95% 


COVID-19 deaths reported 
Tuesday that were of long¬ 
term care residents 


Americans who say they won’t travel 
this Memorial Day weekend, 
likely meaning record lows 


74% 



Surge in sales for Walmart 
thanks to coronavirus 


Minnesota companies on the 
latest Fortune 500 list 


“Headline: Folks gather at 
bars to toast becoming finalists 
for the Darwin Award.” 

"V 


Reader Bret Thiele responds to 
“Minnesota preview? Wisconsin bars 
immediately packed” at citypages.com 


VERY UN-TRILL 


WHO WANTS TO BE A TRILLIONAIRE? 

I mean, not so much us here at CP, as 
we’re mostly of the mind that hoarding 
that much wealth is immoral. But Amazon 
founder/CEO Jeff Bezos is on track to 
become the world’s first-ever trillionaire, 
per a recent Comparison study, which 
has a lot of people pretty upset. Probably 
because—in addition to the aforemen¬ 
tioned immorality—the study arrives as 
Amazon is ending overtime pay for its 
frontline delivery and warehouse work¬ 
ers. A good time to cancel your Prime 
subscription, perhaps? 


POPULAR STORIES 

AT CITYPAGES.COM 


Wanna buy Minnesota 
VIKINGS STAR Xavier Rhodes’s 
Eagan home? 

Watch the wild unwanted 
commercial for this 

BUSTED $30 HOT TUB 

on Craigslist 

Wanna buy BETTY DANGER’S 

AND its giant Ferris wheel? 

MINNEAPOLIS PUBLIC SCHOOLS 

is about to make a dramatic 
change. Why now? 

Minnesota preview? 

WISCONSIN BARS 

immediately packed 
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BLOTTER 


ADRIFT ON THE PRAIRIE 

Seeking refunds, Garrison Keillor’s would-be cruise 
guests get uncertainty, limericks 



PRAIRIE HOME PRODUCTIONS 


I n March, Garrison Keillor was set 
to embark with fans on his 12th A 
Prairie Home Companion Cruise. 
It would have been the Minnesota 
radio icon’s first such voyage since 
leaving American Public Media following 
2017 accusations of ‘‘unwanted sexual 
touching.” 

But, due to the then-brewing COVID-19 
pandemic, the sold-out Caribbean cruise 
was canceled a week ahead of its sched¬ 
uled departure, leaving around 1,200 dis¬ 
appointed ticketholders stuck on land. 
Now those would-be guests are struggling 
mightily to get refunds, the New York 
Times reported Monday. 

Keillor’s Prairie Home Cruises, LLC 
effectively agreed to rent the 719-foot 
Veendem from Holland America Line, a 
subsidiary of embattled Carnival Corp., 
whose refund process appears fairly 
breezy. However, landlocked APHC cruis¬ 


ers booked through a charter operator in 
Prairie Home Cruises, resulting in con¬ 
siderable headaches regarding refunds, 
the Times reports: Much of the prepaid 
money has already been spent. 

Keillor didn’t exactly clear things up in 
an email to ticketholders that mused about 
sheltering in place and Franz Kafka before 
offering advance copies of his upcoming 
novel “AT COST plus postage.” It con¬ 
cluded with a freaking limerick. 

Elissa Wolfson, who dropped $4,947 on 
two passes for the APHC cruise, has been 
trying for weeks to get her money back. 

“There is a lot of red tape,” she told the 
Times. “It’s not only Holland America, it’s 
Prairie Home—and lawyers. Bigifs here.” 

Eventual refunds will not be for the 
full amount, Kate Gustafson, the man¬ 
aging director of Prairie Home Cruises, 
tells the Times. A force majeure clause 
means the company isn’t contractually 


obligated to offer any refunds, so that’s 
at least... something. 

Not unlike Pitbull’s After Dark Party 
Cruise, Keillor’s celeb cruise was set to 
feature music and stories as it sailed to 
ports in Jamaica, Cayman Islands, Cozu¬ 
mel, and Key West. Due to the deadliness 
COVID-19 poses to older folks, some of 
the septuagenarians who chatted with the 


Times were relieved the trip was canceled. 

“You could watch the age of the people 
go up,” Chuck Eklund said with a laugh, 
thinking back to previous cruises. “And 
the number of people on walkers and little 
scooters have gone up.” 

In other Keillor news: You can still buy 
his massive Summit Avenue mansion in 
St. Paul for $1.75 million, -jay boller 
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DISTILLED, AGED AND BOTTLED BY THE 
MAKER’S MARK DISTILLERY, INC 
STAR HILL FARM, LORETTO, KY USA 
750 rT\L 45% ALC./VOL, 


WE MAKE OUR BOURBON CAREEULLY. PLEASE ENJOY IT THAT WAY 
Maker’s Mark® Kentucky Straight Bourbon Whisky, 45% Alc./Vol. ©2020 
Maker’s Mark Distillery, Inc. Loretto, KY 
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YOU LOVE HIM. 
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KENTUCKY STRAIGHT BOURBON 


Now you can order personalized bottles 
of Maker’s Mark® for all the dads on your 
list this Father’s Day - or for any other reason 
that calls for a celebration. So get creative. 

Go to makersmark.com/personalize to get started. 
Allow two weeks for processing and fulfillment 
by mail. Order by June 3 to receive your custom 
label by Father’s Day, June 21. 
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Karl Reier, 
Leaning Tower 
of Pizza 


FRONT LINE 


How food workers’ hidden sacrifices 
are keeping plates fuil ^ 


here’s one thing even 
a pandemic can’t 
change: We’ve all 
gotta eat. 

The way we eat, 
though? That’s 
changed drasti¬ 
cally since the start 
of2020. Restaurant employees have been 
among the hardest hit by COVID-related 
closures, as Minnesota diningrooms were 
ordered to shutter for safety’s sake in mid- 
March and mass layoffs ripped through 
the industry. 

Meanwhile, there are still line cooks 
and grocery store workers showing up 
every day, donning masks and taking your 
credit card from behind plexiglass shields. 
They’re likely making less money, and are 
certainly at greater personal risk, than if 
they’d been laid off and started collect¬ 
ing unemployment. We wanted to know: 
What have the past few months been like 
for these essential workers? 

Oh, not so bad, they say. They’ll tell you 
that sales are down 50 percent, but that 


they could have it so much worse, or that 
though there was a day when they had 
just one customer, they’re so grateful for 
that one customer’s support. 

We heard a common refrain from the 
farmers, butchers, baristas, and cooks we 
spoke to for this feature: They’re just tr 5 dng 
to do their jobs. And those jobs—keeping 
our shelves stocked and our stomachs 
full—are more important than ever. Here 
are some of their stories. 

KARL REIER 

Leaning Tower of Pizza 

According to lore, the Leaning Tower of 
Pizza was one of only four restaurants in 
Minneapolis serving pizza when it opened 
on the corner of 24th Street and Lyndale 
Avenue South. 

The year was 1959. Large pizzas cost 
just $1.25. 

Since those days, the Tower, still situ¬ 
ated on that same corner, has become a 
well-trodden landmark known for serv¬ 
ing everything from burgers and stiff 


drinks to those original pizzas. And in 
its kitchen you’ll find Karl Reier, a line 
cook with managerial duties and a “nose 
to the grindstone” work ethic, who is 
tending to the monument’s legacy and 
feeding its patrons despite a shuttered 
dining room. 

And the Tower’s customers? Reier says 
they’re keeping him as busy as ever. 

“I mean, the actual restaurant itself is a 
lot quieter. There’s not as much hustle and 
bustle in the diningroom due to social dis¬ 
tancing, but it’s still pretty busy... Last week 
we actually ran out of cheese for our piz¬ 
zas,” he says, recounting a particularly busy 
Friday, and pandemic rushes that inspired 
trips to Cub and Kowalski’s. “Absolutely 
incredible. I’ve never seen an34hinglike it.” 

“My good days are where we go through 
a lot more burgers than we’re anticipating, 
and ‘Oh, we’re out of lettuce now!”’ he 
explains. Years of learning the restaurant’s 
rhythms went out the window in the past 
couple months, and it’s been easy to get 
blindsided by ordering patterns since 
shifting to takeout. 


And on those worse days? At most, Reier 
admits having more staff might be nice 
since business is (thankfully) popping— 
including generous, community-minded 
gestures like giving away ten one-topping 
pizzas daily to people laid off from the 
service industry. Still, he says, “I don’t mean 
to complain. It’s not really that rough.” 

He understands that a skeleton crew 
is a necessary safety measure. So while 
Reier and co. hold down the line in back- 
donning masks, taking extra safety pre¬ 
cautions, and washing hands three times 
more often than even before this started, 
which is a lot—the front-of-house crew 
wants to make sure you, they, and Reier 
all stay healthy, too. Where once they’d 
have spent downtime rolling silverware 
for dine-in guests, now they assemble and 
pleat face masks for customer use. 

“The person making them has a face 
mask and gloves on, in a sterilized booth. 
They’ll make maybe 30 or 40 a day. And 
then they’re just at the front counter as 
needed,” Reier says, getting to the heart of 
the people, not just the pizzas, who have 
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While we may never know who let the dogs out, we want to unearth answers 

to an even more profound question: 

Wke out fkere ieeks fike fkcir 



City Pages Hounds & Hops and 
Bent BrewstMlery present the 
First Annual Dog/Owner Look 
Alike contest! 


Submit a photo of you and your dog for 
your chance to win a $150, $75 or $50 gift 
card to Bent Brewstillery AND be featured 
in a City Pages Print ad and blog post. 



Open for to-go sales of Beer, Spirits, Hand Sanitizer. 

No appointment or call ahead necessary. 

1744 Terrace Dr. Roseville. MN 55113 | (84A) 879-2368 
See BentBrewstillery.com for hours. 
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kept the Leaning Tower standing for so 
many years, -sarah brumble 

ZYE AND ALBERT KURNIAWAN 

Young Man 

Zye and Albert Kurniawan had been look¬ 
ing for a restaurant location for about a 
year. The husband-wife duo behind the 
Don Oishi food truck wanted to bring 
Hawaiian-Balinese fusion fare to a per¬ 
manent Minneapolis address, and they 
finally found one in October—the same 
month Zye had a baby. So while she spent 
much of the time that followed at home with 
their newborn, Albert readied their new 
restaurant, hoping for a March opening. 

They met their deadline, and Young Man 
debuted at 38th and Nicollet on March 7. A 
week and a half later. Gov. Tim Walz issued 
the executive order closing Minnesota’s 
bars and restaurants. 

‘It was a shock,” Zye says. ‘'It was areally 
scary situation at the time.” 

Young Man’s physical footprint is small; 
they have maybe 12 chairs in the dining 
area. And a few folks did order sit-down 
service—in the first week. “We were pretty 
happy with that,” Zye says. 

It’s been tough since. For a place like 
Young Man, where the small dining room 
means takeout would have made up a size¬ 
able chunk of revenue even without state¬ 
wide restrictions, it’s still nigh impossible 
to cut through the C OVID-19 noise and 
get the word out about a new restaurant. 
Albert says they’re thankful for the food 
bloggers who have stopped by, ordered 
dinner, and shared info about Young Man 
during these strange and stressful early 
days. After local ’grammer @kimlycurry 
praised their gyoza and takoyaki to her 
nearly 50,000 followers last month, they 
had a nice little surge in business. 

“But the next day, it’s down again,” Zye 
laughs. “One day, we opened, we only had 
one customer.” 


Because relentless optimism is the only 
way to get through this, the Kurniawan 
couple hasn’t stopped thinking about the 
future. Albert’s planningto add new options 
to the menu, and they’re consideringtr 5 dng 
delivery in addition to curbside pickup. 

“For me, it feels up and down, a roller 
coaster every day,” Zye says. ‘We were afraid 
we couldn’t pay utility bills and especially 
the rent, but we try, every day, hanging 
in here. Because the neighborhood really 
supports us.” 

‘We’ll fight this and do our best to keep 
the business running... till [we’ve] passed 
this pandemic together,” Albert adds. He 
echoes the feeling we all share right now, 
whether we run a restaurant or not “Hope¬ 
fully ever 5 Thing will be back to normal 
again soon.” - emily c ass el 

JENNIFER MAGUIRE 

United Noodles 

Think back to mid-March, when corona- 
virus had just started creeping into the 
Twin Cities. Nationally, the GDC hadn’t 
yet recommended we wear masks in pub¬ 
lic; locally, the idea that restaurant din¬ 
ing rooms might reopen in a few weeks 
didn’t sound absurd. Governor Walz had 
just canceled St. Patrick’s Day festivities. 

Way back then, I was surprised to pop 
into United Noodles on a Saturday ramen 
run to find all employees were wearing 
face masks. One hummed along at a table 
behind a sewing machine making more 
colorful cloth coverings, which were avail¬ 
able for $10 each. 

That early response came largely because 
United Noodles owner Eric Fung found 
himself in Taiwan at the end of January, 
where they’ve had “astounding success,” 
per the BBC, in fighting COVID-19. 

“He was, in real time, seeing what was 
happening in Taiwan, which was very 
immediate and very proactive,” says Jen¬ 
nifer Maguire, United Noodles’s chief 
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compliance officer. Taiwanese officials 
sent investigators to China to learn what 
was going on with the vims—and how they 
might stop it. Masks were mandated and 
distributed regularly by the government; 
sanitization procedures quickly went into 
place. As a result, Taiwan has recorded just 
440 cases and seven deaths in a popula¬ 
tion of 23 million. 

That’s why Maguire was hired: She was 
brought on in mid-March chiefly to lead 
the COVID-19 response. Her team—made 
up of United Noodles’ cashiers, their chief 
operating officer, and Unideli’s chef—meets 
regularly to discuss how procedures are 
working, what needs to change, and what 
else should happen to keep employees 
and customers safe. “It’s ongoing, and it’s 
constantly being watched to make sure 
we’re effectively reducing the spread and 
preventing it here.” 

United Noodles’ response has been com¬ 
prehensive and nimble. Even before Magu¬ 
ire arrived, UN employees were wearing 
masks (KN95s), which were provided to 
all employees, along with hazard pay. On 
May 4 they made it a requisite for custom¬ 
ers to wear masks, and they’re allowing 
no more than one shopper per household 
in the store at a time. 

They’ve added at-risk shopping hours 
on weekend mornings and host DIY mask 
demonstrations on Saturdays. They 
assembled a sanitization team that cleans 
everything from doorknobs to shopping 
carts. They ordered door handles made 
of copper, which unlike glass or metal 
doesn’t let the virus survive for days. 
Fung is actually working to get a piece 
of thermal imaging equipment that scans 
customers’ foreheads as they enter and 
sounds an alarm if it registers an unsafe 
temperature. 

The measures might sound extreme, but 
Maguire says there’s been little pushback 
from shoppers—no proudly unmasked. 


open-up-my-hair-salon customers here. 
Those who have been disappointed to learn 
they won’t be admitted without a mask are 
met with a compassionate explanation. “It 
might just be self-selecting,” Maguire says, 
“but I think the people that come in here 
are pretty fantastic and willing to learn.” 

Plus, these are measures that have proven 
effective in Taiwan. Fung and his family 
are still there right now, where they feel 
safe thanks to the government’s response. 

Speaking from recent shopping expe¬ 
rience: A grocery run at United Noodles 
feels similarly safe, -emily c ass el 

PETESKOLD 

Waxwing Farm 

Under the best circumstances, being 
a farmer is really, really hard. The job 
requires you to be a de facto botanist, 
meteorologist, economist, mechanic, 
and day laborer, among innumerable 
other skills. 

For Pete Skold and Anna Racer, the 
husband-wife owners of Waxwing Farm, 
the ancient allure of working the earth 
was strong enough to pluck them from 
their city roots. Ten years later. Waxwing 
has blossomed into a booming Commu¬ 
nity Supported Agriculture (CSA) biz 
with some of the metro’s hippest res¬ 
taurants—Spoon and Stable, Demi, and 
Hyacinth—as clients. 

“We grow a little bit of everything,” 
Skold says from his 40-acre farm in Web¬ 
ster, about 40 minutes south of Minne¬ 
apolis. “Starting soon, we’ll have leafy 
greens, garlic, scallions, radishes—you 
name it, we grow it for the most part.” 

Keeping up with demand required 
Waxwing to cap its CSA membership, 
which accounts for about 70 percent of 
income, but that recently changed. With 
restaurant restrictions due to COVID-19 
adding intense uncertainty to the other 
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30 percent of business, Skold and Racer 
hedged their bets by adding about 30 new 
members, putting the total at around 130. 

‘The demand has been kind of unprec¬ 
edented,” Skold says. “People are con¬ 
cerned about their health and wanting to 
buy locally and direct as much as they can. 
We’ve always offered home delivery, so I 
think that’s been a big selling point for us.” 

Restaurants remain a giant question 
mark. Timing and relationships might 
work in Waxwing’s favor; 2020’s first 
harvests coincide with loosening lock- 
down orders, and clientele has signaled 
commitments to keep buying that bounty. 
Spoon and Stable and Hyacinth are still 
on board, Skold says, and new partner¬ 
ships keep forming, including one with 
north Minneapolis’s Bar Brava Natural 
Wine Bar. 

“Restaurants could easily say, ‘Well, 
we’ve gotta tighten our belt, so we’ll buy 
the cheapest stuff we can,”’ Skold says. 
“The restaurants that we have relation¬ 
ships with are not doing that.” 

One of the trickier wrenches thrown 
at Waxwing during coronavirus? Schools 
shutting down, meaning Skold and Racers’ 
two kids, Harley and Margaret, require 
online schooling from the farm. Folks 
with desk jobs can more easily navigate 
work-from-home challenges, Skold says, 
but his days are spent toiling alongside 
his wife, one full-time employee, and a 
cast of part-timers in the fields. 

“The regular wearing lots of different 
hats any small business owner does?” 
he says. “It’s just maximized, and it’s 
exhausting.” 

But the determined millennial farmer 
says his family remains confident. 

“Now it’s just figuring out what are 
the best practices for keeping all of our 
employees safe,” he says. “And when we do 
start delivering produce, how to maintain 
safety.” -jay boller 



NOOR ABDELLOUAI 

Caribou Coffee 

When she first started working at a Caribou 
Coffee in 2014, Noor Abdellouai was “just 
looking for any job.” She found she liked the 
work, and grew close to her co-workers— 
first at a location in St. Paul, then one in 
Roseville, where she’s now a shift leader. 
People she met through work became a 
“second family.” 

As coronavirus swept through the coun¬ 
try and state, Abdellouai started worrying 
about her first family: her two children and 
her immunocompromised mother. After 
stayinghome for two weeks, focusing onher 
home-bound kids and her own schoolwork 
at St Catherine University, Abdellouai found 
that her household missed the income. A 
few weeks ago, she went back to logging 
regular 7:30-noon shifts. 

For now, her store prohibits walk-ins, 
and is drive-through only. She says sales 
have only dropped a little, if at all, which 
means a steady stream of cars for at least 
those first couple hours each morning. 
Abdellouai’s noticed more group orders, 
with one person sent to pick up a half- 



THE TWIN CITIES 
INDOOR & OUTDOOR 
GARDEN PRO SHOP 


800 TRANSFER ROAD 


HYDROPONICS 

LARGEST INVENTORY 
NEWEST TECHNOLOGY 

^ET REAPy 
FOR iFRIN^! 

We are open for Curbside pick 
up and Delivery via UPS 


DOCKS #7 and #8 
ST. PAUL, MN 
ECOGARDENSUPPLY. COM 


Monday - Friday 10AM - 4PM 
Call to order: 651.647.1896 





Thursday, May 21 || 8:30 am 

Tying Tips of Bamboo Pickle 
Spears 

feat. Craig, House Manager 


Friday, May 22 || 8:30 am 

Designing The Parkway Theater 
Lego Set 

feat. Craig, House Manager 


Saturday, May 23 || 1:00 pm 

Hand Shadow Puppets 
from the Projection Booth 

Saturday Matinee 


48tli & Chicago Avenue 
Minneapolis 


m 


Saturday, May 23 11 8:00 pm 

Attending Masterclass on Writing 
Fake Weekly Calendars 

Presented by Masterclass.com 


Monday, May 25 11 12:00 pm 

3rd Period English Class on the 
Big Screen 

feat. My Nephew 


Tuesday, May 26 11 72:00 pm 

Stringing Popcorn for Christmas 

feat. Craig, House Manager 


Find tickets & more show listings at ParkwayTheater.com 


lyAU 



HD VIDEO • LIVE CONCERT • STEREO SOUND 


THE FIREHOUSE 

PERFORMING ARTS CENTER 


6/05 FRI The Jones Gang 9pm free 

6/06 SAT Frogleg 9pm $10 

6/11 THU Sarah Morris 8pm free 

6/12 FRI Grayson DeWolfe 9pm free CITU PAGES 

6/13 SAT The Belfast Cowboys 9pm $io ^pjHiRnsun 

6/18 THU The Shackletons 8pm free 

6/19 FRI Davina & The Vagabonds 9pm $15 

6/20 SAT OutPost: Words + Music 9pm FREE ImmUHi 

MORE ARTISTS & DATES TO BE ANNOUNCED! TheHookMpIS.COm 


CITy PAGES 

y noRTHERn sun 
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TAKE OUT, CURBSIDE 
PICKUP, DELIVERY 

Breakfast All Day! 

Wine and Beer Now Available 
with your Pickup Order 


1662 Grand Avenue, Saint Paul 
MN 55105 1651.789.8870 
2610 Lyndale Ave. S, Minneapolis 
MN 55408 I 612.870.7855 




CRISP@GREEI^ 


open for takeout & curbside 
order online at crispandgreen.conn 


★ill* 

ELEVATED 

BEER*WINE«SPIRITS 


FAST DELIVERY AND CDNTACTLESS CURDSIDE 
PICK UP FROM DOTH LOCATIONS! 

.Visit our webstore at www.eievated.shop 


Minneapolis | White Bear Lake 

STORE HOURS 
Man-Thars I0aai-S:30pai 

Fri-Sat lOam-Bpm I Sunllam-Bpin 
DELIVERY HOURS 

Mon-Sat lOam-Bpm | Sun llam-Spin 
www.elevated.shop 


QUARANTINI 

COCKTAIL KITS^'^ 



Fancy, but easy-to-make 
cocktails in easy-to-use kits 
that make social distancing 
a little more bearable. 



FLYING DUTCHMAN 

SPIRITS 


CURBSIDE PICKUP AVAILABLE 

680T Flying Cloud Drive 
Eden Prairie, MN 

flyingdutchmanspirits.com 


+ 

KEEP 

AND 

ORDER A 
STAYCATION 
COCKTAIL KIT 

CALM 

NORSEMAN 

DISTILLERY 
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All of the locations below now 
offer delivery or pickup during the 
Stay at Home order! 




SUBTEXT BOOKS 


MOMS, DADS, AND GRADS SPECIAL OFFER 
3 books for $50, perfect for your loved ones! 
Gift-wrapped and mailed to your door! 


Find out more at SubtextBooks.com 
Downtown St. Paul’s Independent Bookstore 
6 W. 5th St I St. Paul I 651-493-2791 



,oMEM4^ 


!& LUNCHEONETTE 


WE ARE OPEN! 


Ice Cream and Food Menu available: 

• Walk up service 

• Online store ordering at: 
lalahomemadeicecream.square.site 

• Grubhub for delivery 


NEW HOURS 
TUESDAY - SUNDAY 
NOON - 8PM 


Uptown Minneapolis 
3146 Hennepin Ave S 

LaLaHomemadelceCream.com 


L^anese 

^Dcli 

OFFERING TAKE OUT 
CURBSIDE DELIVERY 

641 University Ave 
N.E. Minneapolis • (612) 379-4069 
EMILYSLEBANESEDELI.COM 




EL TACO RIENDO EXPRESS 


Delivery Options Available! 



Sun - Thur 10am to 8:30pm 
Fri and Sat 10am to 9pm 
(763) 951-3242 


EL TACO RIENDO 


Now inside One fermentary &Tap Room 


Mexican 
Fast Food 



Wed- Fri 4pm to 8pm 
Sat 1pm to 8pm 
(612) 806-2180 




12 DIFFERENT SOUPS DAILY OPEN SUPER LATE! 
H LOCALLY OWNED. 15 YEARS IN BUSINESS. 
Visit Our Website » caffreysmpls.com 

p| 3008 Lyndale Ave South, Minneapolis, MN • (612) 822-5551 

Open & Delivery • 10:30am - 3:00am • 7 Days a Week 


u 

m 


Online ordering nme arailable! 

UPTOWN DOWNTOWN SOUTH MINNEAPOLIS 


North Through Downtown • South to Hwy 62 
East to Bloomington Avenue • West to France Avenue 
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OPEN BY APPOINTMENT 




Lucky 

Street 


! hai Street Food Sush 


ORDER TODAY! 

LuckyStreetUSA.com | 952.208.8890 
1400 Country Rd. 101, Unitl | Plymouth 


THAI FOOD/SUSHI/TAKE-OUT 

Wine, beer and sake can now be purchased with your takeout order! 




Concerts On the 
Couch 


A BENEFIT FOR 

ST. ST§PHEN'S 

Ending Homsisssness 


17 Artists, 5 Nights: May 13, 16, 19, 20, 27 

Hosted by Artist and St. Stephen’s Facebook Pages 




dozen drinks. Some hold out their credit 
cards with a sanitizing wipe; others wipe 
down their drinks immediately. 

“Our regulars are still very friendly with 
us,” Abdellouai says. “Other people do seem 
a little more standoffish.” 

Once her shift is over, she returns home 
to trade places with her husband, feeding 
the kids and helping with their homework 
while he leaves for work. He’s got a full¬ 
time job at a Whole Foods, so between the 
two of them, their household is doubly 
exposed to the general public. 

“It’s definitely super stressful, and to 
have ever 5 ^ing in our lives change in such 
a short period of time, too,” she says. “I 
think we’ve kind of compartmentalized. If 
you dwell on it too much, you really can’t 
function.” 

With between two and four people 
behind the coffee bar at a time, any attempt 
to maintain distance is virtually impossible. 
Abdellouai’s been using a homemade mask 
since returning to work—“my mom makes 
them”—but Caribou only started providing 
protective equipment in late April. Some 
Twin Cities workers have publicly criticized 
the coffee chain for failingto provide masks 
sooner, and not offering hazard pay during 
this time. Others have simply stayed home. 

Abdellouai hasn’t taken part in organiz¬ 
ing and protesting around those issues, 
but supports the message. Her degree is in 
business administration, and she’s learning 
first-hand from her experience at Caribou 
how companies respond to a crisis. 

“Successful companies should be able to 
do more for their employees,” Abdellouai 
says. “Not taking care of your workers, it 
could really hurt the image of a company. 
I love Caribou, and don’t want to see that 
happen, but we’ll see.” - mikemullen 

NOAH SPRINKEL 

Eddington’s 

Known for feeding generations of down¬ 
town workers, soup and breadstick vet¬ 
erans Eddington’s had finally returned to 


the open arms of Minneapolis’s skyway 
in the Northstar Center after a two-and- 
a-half-year absence, and were again serv¬ 
ing upwards of 170 folks a day. Winter is 
always their best season, and things were 
going gangbusters until about January, 
when coronavirus started popping up on 
Minnesota’s radar. 

The hearty traffic they’d built petered 
to just 20 meals in a matter of days as the 
sk 5 rways became a ghost town. Every so 
often, Noah Sprinkel, son of co-owner Jeff 
Sprinkel, checks in on things, and they look 
pretty dismal. Across the hall. Subway is 
still open, mostly because corporate orders 
dictate as much, Noah says. Otherwise, 
the place is utterly dead. 

As the pandemic picked up speed, 
Eddington’s was relegated back to its 
commissary kitchen in northeast Min¬ 
neapolis, hoping to figure out who was 
hungry and how to feed them. They used 
to make vats of chili and chicken noodle 
every day. Now pretty much everything is 
made to order—if there are orders at all. 

“I think we’ve had three or four [orders] 
in the past six or seven weeks,” Noah says. 

The business isn’t resting on its laurels, 
though. There are still people who need 
to eat outside of the sk 5 rways. 

Jeff Sprinkel also happens to also work 
at a nursing home in the metro area. Older 
adults—especially those living in care 
homes—have been by far the hardest hit 
by COVID-19. Of the 683 deaths reported 
statewide by the end of last week, 554 
occurred in long-term care or assisted 
living facilities. 

So Eddington’s has been providing some 
meals for the staff, just to take one more 
thing off their plates. 

“It alleviates some of the stress,” Noah 
says. An 5 J:hing they can do to make this 
easier is a worthwhile endeavor. 

But they’re keeping the faith. The hope 
is that when things are ready to open back 
up, they’ll be able to get back where they 
were “before all this.” All Eddington’s can 
do for now is be patient, -hannah jones 
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JO HERRERA AND INTI HIRT 

Food Exchange 

As the pandemic picked up speed, Jo 
Herrera of Minneapolis was doing okay, 
all things considered. They could work 
from home. They were healthy. They had 
a car. They could hunker down and wait 
this out. 

But they also knew a lot of people—even 
people in their Stevens Square neighbor¬ 
hood—who were going to have a harder 
time. So, a couple months back, when they 
were browsing a food-sharing group on 
Facebook, they struck up an interesting 
partnership. 

Inti Hirt, who works at a co-op in 
Minneapolis, had four sizeable boxes of 
produce on her hands; two needed to be 
delivered to Northeast. She was offering 
the other two—full of good but slightly 
scuffed or dented produce they couldn’t 
sell—as payment for making the trip. 

'T basically post once or twice a week,” 
says Hirt. The food would go to waste 
otherwise, and there’s usually someone 
out there willing to help out. This time, 
Herrera volunteered. They loaded the 
boxes into their car, and for the first time 
in a long time, left Stevens for other parts 
of the city. 

Once Herrera dropped the goods on 
patrons’ doorsteps, they realized they 
had another problem. They were now the 
proud owner of two heapingboxes of fruits 
and vegetables—mushrooms, avocado, 
eggplants, kiwis, fresh-cut flowers—all 
good stuff, but a bounty they’d never be 
able to finish on their own. 

So they put out feelers to their friends 
and neighbors. It turned out, a lot of them 
could use those extra veggies. With a little 
more driving, everybody had what they 
needed. 

The second time Herrera went to fetch 
some boxes from Hirt, they took their 
errand to Facebook and Nextdoor ask¬ 
ing if anyone—friend or stranger—could 
use a little extra fresh food at no cost. Of 


course, plenty of people could: folks who 
were out of work, too sick to leave their 
homes, or too at-risk to expose themselves 
to the virus were among the respondents. 
Herrera split the second load with seven 
different households, including their own. 

They say a third load is already in the 
works. 

‘T know some people have found more 
official ways to do mutual aid,” says Her¬ 
rera. But there’s something so satisfying, 
so immediate, about taking care of this 
themself. The nonprofits can have their 
money. Their neighbors—and their new 
network of hungry friends—can have their 
time and energy. 

Herrera doesn’t expect they’ll stop any¬ 
time soon—nor does Hirt. People were 
going hungry even before the pandemic, 
and it’s likely they’ll continue to go hungry 
in the future. Whenever they’re needed, 
they’ll ride out again, bananas and oranges 
in tow. -HANNAH JONES 

JARED ISABELLA 

Clancey’s Meat and Fish 

Like a story pulled from the pages of Wild 
Rumpus’s stacks, just down a gently sloping 
street from the cozy bakers and artisanal 
tchotchke makers, toil the butchers of 
Clancey’s Meat and Fish—including Jared 
Isabella. 

After a decade of drumming profes¬ 
sionally (for Night Moves and others) 
and working as sous chef at Surdyk’s 
Bistro and Deli, Isabella ended up 
working back-of-house in one of the 
best butcher shops in town. “In a lot 
of kitchen situations, you don’t actu¬ 
ally have to know how to butcher and 
take down animals.” As he explained, 
Clancey’s offered growth. 

Since COVID-19 descended, Isabella’s 
duties haven’t changed significantly, even 
if scheduling in the shop has adjusted to 
meet the demands of the times, including 
switching exclusively to phone orders 
and curbside pickup. 



& LUNCHEONETTE 

GET $50 

from La La Ice Cream and Luncheonette 

FOR ONLY $25 

Shop now at 

StarTribune.com/Goldengavel 

Now through May 31, 2020. 

\J 


StarTribune 

GoldenGavel 

Supporting local businesses with every deal. aivebaek 



2101 Juno Avenue, St. Paul, MN 55116 

3BR/3.5BA, custom crafted beautiful built-in cabinetry, gas fireplace, 
natural lighting, many windows. Well manicured private back patio, 
yard, gardens. 2 car detached garage. Well maintained, 2764 Sq. Ft. 
Call for a showing, Interested buyers only please. 

Rocky 507-254-1152 | http://www.2101Juno.com | $729,900 
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StarTribune 


GaktenGavel 

Supporting local businesses with every deal. aivebaek 




c 


Available via door dash 

107o off all take out orders throughout March and April 

TUES, THUR & SUN: 4PM - 11PM 
WED, FRI & SAT: 4PM - 12:00AM 
MONDAY CLOSED 


• • • • • 


2939 HENNEPIN AVE S, 
MINNEAPOLIS, MN 55408 

0 612-545-7214 

HobanKoreanBBQ.com 





oHobanUptown 
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“Everyone’s working slightly harder, 
but it’s been pretty fluid,” he explained. 
“We’re ah grateful to be able to still be 
working.” 

“Ten minutes ago I was breaking down 
a bunch of chickens for future orders,” he 
says, explainingthe day’s workflow. “I have 
a guy that always comes in the morning 
and helps set up. He leaves early, and we 
have a dishwasher come in around when 
he’s leaving, to keep as small an amount 
of people we can in the store.” 

Those chickens (not to mention weekly 
deliveries of lamb, beef, rabbit, goat, and 
non-protein products) have kept Isabella 
occupied. “We’re getting a little more 
[product] than we would be at this time 
of the year just because people are buy¬ 
ing more volume,” he says, attributing 
customers’ willingness to bulk up a little 
more to the quality of meat—local, grass- 
fed, hormone-free—Clancey’s brings in. 

“Our supply line is ah within, like, 70 
miles of each other, so we’re helping 
the farmer sell products,” he explains. 
“Because a bunch of restaurants are clos¬ 
ing or shut down, we’re taking a little more 
product off [farmers’] hands to help them, 
and then we’ve been generally moving 
through it. So it’s like, everybody wins 
in that situation.” 

And while summer feels canceled, grill¬ 
ing season is just around the corner. So 
even if business at Clancey’s stays at the 
curbside, Isabella notes that farm-fresh 
vegetables—ideal to supplement stocks, 
rendered fats, and those locally sourced 
eggs and milk that still line the refrigera¬ 
tors and freezer cases—will start rolling in 
any day now, which makes the shop close 
to a one-stop destination.(Their incred¬ 
ible sandwiches aside, Isabella says they 
don’t do bread.) 

Pro that he is, Isabella offered a parting 
gift of advice: Look for the “bavette” cut 
for grilling, a shop favorite. “It’s like if a 
skirt steak and a flank steak had a baby, or 
were mashed together,” he said. With the 
graining of skirt and thickness of flank, 
it (and Isabella) could turn this summer 
around yet. -sarah brumble 

SEN REED 

Quang 

This year was supposed to be something 
of a victory lap for Quang, the beloved 
Vietnamese joint that’s been holding it 
down on Eat Street since 1989. 

Fresh off an extensive remodel, the Min¬ 
neapolis restaurant that began across the 
street with just four tables Anally had a 
gleaming homebase befltting its glorious 
pho. Business was steady, co-owner Sen 
Reed tells us, and her family had opera¬ 
tions down to a science. 

Then society came to a screeching halt. 

Sensing the severity of the pandemic, 
Reed and her siblings shut down dine-in 
service before it was mandated, and made 


the painful decision to lay off their waitstaff 
Nowthe newly overhauled space—which was 
actually designed to help streamline to-go 
traffic—functions as a takeout superhighway. 

“[The remodel] has worked out in 
response to COVID, because it allows 
for three points of entry—one for cus¬ 
tomers, one for delivery drivers, one for 
exit-only,” Reed says. 

Takeout business has been gradually 
getting “busier and busier,” she says, thanks 
in part to an army of regulars who keep 
ducking in to score spring rolls, pho, ver¬ 
micelli noodle salads, banh mi, and one 
of the city’s most underrated/massive 
chocolate chip cookies. 

Reed reports her family is feeling that 
love. 

Reed’s mom. Lung Tran, built Quang 
into an institution, one named after her 
late husband. Carrying on that legacy is 
paramount for the three generations that 
continue honoring her incredible recipes 
and work ethic. 

“Minneapolis is so great about support¬ 
ing small businesses, so that’s helped out 
a lot,” she says. “We are so grateful for all 
our customers.” 

Quang has discovered ways to leverage 
that loyalty into charity. Customers are 
currently scooping up custom chopsticks 
and aprons, with the proceeds benefiting 
local food banks. 

Reed, like ah of us, hopes a return to 
something resembling pre-coronavirus 
normalcy isn’t far off. Her family wants 
to re-hire its staff ASAP, and continue 
to showcase the investment they made 
at 2719 Nicollet Ave. But coming back 
safely is more important than anything, 
she says. 

“It’s been just a crazy time, but I think, 
with hope, we can definitely pull through,” 
Reed says. “It’s sad to see what restaurants 
look like right now, but I’m confident we 
can get back to normal.” -jay boller 

DEAN NELSON 

Cub Foods 

Believe it or not. Dean Nelson got a job in 
a Cub Foods meat department for roman¬ 
tic reasons. 

“I didn’t have a lot of direction as a 
young man,” he says. “I fell in love with 
a woman, and realized I had to straighten 
my life out.” 

Nelson had worked in the restaurant 
industry in his early and mid-20s. While 
doing prep work in a kitchen one day, 
he realized he could pursue that same 
task full-time—and in a union job at that. 
As the son of a Teamsters member, he’d 
grown up respecting the power of orga¬ 
nized labor. He enrolled in a program at 
Dakota County Technical College, and 
within a year and a half, took a job as a 
meat cutter at Cub Foods. That was 25 
years ago, and Nelson, 51, is still behind 
the counter six days a week at a Cub in 


the East Phalen neighborhood of St. Paul, 
where he’s worked the 5 a.m. to 1 p.m. 
shift for the better part of the last decade. 

The job means lots of face-to-face, 
hand-to-hand contact, and lately Nelson 
can tell his customers are uncomfortable, 
even to the point of being apologetic. He’s 
stressed out, too. 

“My anxiety level is through the roof,” 
he says. “My flight response, toward the 
end of my shift, starts to kick in, and in my 
head I can hear the voice of Sam Kinison, 
yelling, ‘Ruuuuuuuuun!’” 

In June 2014, Nelson was diagnosed 
with chronic myeloid leukemia, which 
he treats with a daily dose of radiation 
in pill form. The medication has worked 
“absolutely fantastic,” but it’s taken a toll 
on his immune system. Almost without 
fail. Nelson gets sick for a couple weeks 
with a cold or flu every fall, and again in 
the winter. 

He changes gloves so often he can use 
up most of a 100-count box in a single 
shift, and started wearing a mask at work 
even before Cub mandated them a couple 
weeks ago. The store-issued cloth masks 
make him feel like he’s rebreathing the 
same air repeatedly, and sometimes at 
night, long after he’s left work, he feels 
like it’s still on his face. 

“The fabric is the same fabric as Fruit of 
the Loom underwear, so it feels like you’re 
breathing through a little kid’s undies,” 
Nelson says. “And by the end of the day 
it’s moist, so it feels like the kid peed in 
those undies. It’s hard, but it’s the right 
thing to do.” 

He and his girlfriend, who works at a 
chiropractor’s office, go for walks almost 
every day, and take turns being the one 
who’s wound up or the one who’s sup¬ 
portive. A bit of dark humor helps. Some 
days, so does a post-shift beer or two. They 
cook a couple meals in per day, and have 
been ordering a lot of takeout to support 
local restaurants. 

Nelson used to consume a couple hours 
of television news a day, though he says 
he’s cut back since one very long night 
watching 2010 midterm election results. 
These days, he and his girlfriend want to 
know the basics, but have their limits. 

“It’s so uncertain, nobody really knows 
an 5 Thing, and when you sit and listen to 
people talk about it on a repeated basis, 
it’s too much,” he says. “It’s been hard on 
us, and I know it’s hard on other people.” 

-MIKE MULLEN 

MATTY TUCKER 

Zen Box Izakaya 

A bowl of ramen is a culinary time bomb. 

Perfectly cooked noodles don’t last long 
once they’ve been added to broth; like a 
radioactive atom, the bowl is less and less 
stable (and delicious) from the moment 
it’s set down in front of you. Which is 
why, like many local ramen shops, Zen 


Box Izakaya has never offered theirs for 
takeout or delivery. 

... Well, until now. 

“That’s something we immediately 
compromised on,” says sous chef Matty 
Tucker. “That’s what people want from 
us. If we aren’t doing ramen, we kind of 
aren’t doing an 5 Thing.” 

Itwas one of many immediate COVID-19 
changes for the downtown Minneapolis 
Japanese restaurant, though not the hard¬ 
est. The first week Governor Walz ordered 
dining rooms to close, Zen Box cut its 
staff down to just three salaried people, 
who worked 12 hours a day and did what 
they could with what they had on hand. 

“After the first week I was kind of like: If 
we’re going to keep doing this next week, I 
need to order food. Am I allowed to do that?” 

A certain amount of adaptation is inher¬ 
ent to running a restaurant, but COVID 
has cranked up the rate at which those 
compromises and shifts have to be made. 
At first, ZenBox was open from 12 to 6 
p.m., but without workers flocking to 
downtown office buildings their lunch 
rush slowed to a trickle. So they switched 
their hours to 4 to 8 p.m. They got a PPP 
loan—which is good! They want to pay 
their people! But it means that right now 
they’re almost overstaffed by design. And 
the loan was helpful, but forgiveness for 
it ends at the end of June (something 
restaurants are advocating for an exten¬ 
sion on at a national level). 

Tucker is quick to acknowledge that 
things could be worse, but the situation 
overall is... not ideal. “Our sales are around 
half ofwhat they were,” he says. The latest 
executive order lets restaurants reopen 
on June 1, but Zen Box won’t be among 
those doing so. Looking at the dining 
room, they reason they can fit about five 
tables if they need to be six feet apart. 
That just wouldn’t be worth it. And sure, 
maybe restaurants can reopen—but what 
about office buildings? Would downtown 
workers return? 

‘We kind of sit down and talk about this 
every day,” Tucker says. ‘We’re starting to 
talk about how to reopen, what that’s going 
to be like, and we honestly don’t know.” 

If you’re looking for those silver-lining 
moments, though, there’s also this story 
fi*om Zen Box’s kitchen. The first few weeks 
restaurants were shut down, they made 
meals available on a pay-what-you-can 
basis. “We were all feeling very emotional 
that first week, and I was kind of like... 
we have a lot of food, can we just give 
our food away?” 

The plan backfired, beautifully. While 
some people were pa54ng less than the total 
bill, an awful lot of folks were chipping in 
more. It let the restaurant give away an 
estimated $2,774 worth of food to those 
who couldn’t pay the full price, and the 
surplus made up a bulk donation of meals 
to frontline healthcare workers at local 
hospitals. -EMILY CASSEL 03 
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SOUTH MINNEAPOLIS 

Check out what our 
local businesses have to offer. 


Clia PAGES ^ 

LOOKING TO 
REACH CUSTOMERS IN 
YOUR AREA? 


Feature your business in the City Pages’ 
banner section today! 




THANK YOU for 
every curbside 
order! 

We’re working hard to ensure 
you and our staff a safe dining 
room experience when we 
open again on 6/1/2020. 
Curbside ordering will 
continue too! 


We can’t wait to see 
you again! 


IDflD 


&FB 


3900 E Lake St, Mpis | PeppersandFries.com | 6 


STEVE’S 

PROPERTY MAINTENANCE 


DELIVERING 
FRESH-CUT SOD 
DAILY! 

Call for more installation details 
612-978-9995 

Serving the Twin Cities Metro Area! 
stevespropertymaintenance.com 



NEW GILD 

JEWELERS 

Recipe: 

Call, Wear a Mask, Sparkle! 


Your Trusted Jewelers 

4300 S Upton Ave MpIs, MN 55410 
612.402.0561 www.newgild.com 



IGNITE 

£URipUSITY. 


SUMMER CAMP A 
THE BAKKEN MUSEUM 


3537 Zenith Avenue Soutl'i, 
Minneapolis, MN 55416 
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No movies yet, but Riverview Theater still serves delicious popcorn 


BY SARAH BRUMBLE 

L ike all great houses of cinema 
and snackage, the Riverview 
Theater is perfectly curated to 
feel like a portal in space-time. 
Built in 1948, the theater 
might not be the ideal stadium for a 3D 
visual roller coaster with a Marvel-sized 
budget, but she isn’t some insular venue 
meant for art-house releases, either. 

Instead, Longfellow’s fairest lady avoids 
polarizing, embracing anyone with a few 
bucks in their pocket Part of the Riverview’s 
charm lies in its ability to touch patrons 
in unexpected ways—those mid-century 
bathrooms! A bulb-lit marquee flashing 


so hard you can hear the effort! A balcony 
jutting above and over the crowd, uniting a 
small village!—even before the house lights 
dim and the (lone) screen flickers alive. 

For many theatergoers, this enchant¬ 
ment begins at the door, where the scent 
of the Riverview’s legendary popcorn 
Alls the lobby. True snacklords have been 
spreading this particular popcorn’s gospel 
for years—nay, decades—at this point. 

Yet the Riverview isn’t exempt from 
reality, no matter how strong an aura it 
casts. In light of the pandemic, the theater 
drew that big, beautiful 1949 curtain, 
and closed its auditorium to the public. 


Until things are safe again, its seats will 
remain spookily empty. 

But for a few days each week, the Riv¬ 
erview reopens—just to sell its best-in- 
the-city, freshly popped popcorn. 

“People living in the neighborhood 
have been stopping by to get popcorn 
to go for many years, so it seemed like a 
natural thing to continue making pop¬ 
corn available even though the theater 
was closed,” says Loren Williams, the 
Riverview Theater’s owner. “We will be 
selling popcorn this Thursday through 
Sunday, and likely on a regular basis 
thereafter.” 


The secret to Riverview’s popcorn 
dominance is pure, unadulterated but¬ 
ter. By Williams’s estimate, “We t 5 q)ically 
use at least 100 pounds a week.” 

For a very Minnesota-speciflc visual of 
the scale of butter they’re working with: 
Princess Kay of the Milky Way’s butter 
head sculptures weigh 90 pounds apiece 
before they’re rendered into dairy beau¬ 
ties.... The Riverview needs more than a 
princess’s worth of butter each week to 
make its popcorn. 

If that image has ruined you on pop¬ 
corn forever (whoops!), Williams added 
that they’re also selling candy, sodas, and 
slushies. 

Before regular life ceased, the Riverview 
had sold its fresh-popped takeaway pop¬ 
corn to passersby and dedicated fans of 
the concession snack. This new program 
(“Stay safe but treat yourself”) hasn’t been 
a drastic shift to those in the know, but 
as Williams shared, it has offered a bit 
of comfort and normalcy to Riverview’s 
regulars. 

‘Many people have thanked us for being 
open. Some have said it’s the highlight of 
their week,” he says. “Others have stopped 
in and gotten as many as eight tubs to 
deliver to friends or elderly people.” 

With so much up in the air for the the¬ 
ater’s future, the Riverview has postponed 
much of its regular programming, includ¬ 
ing weekly features and the massively 
popular Hitchcock Festival. During the 
interim, they’ve shifted to host “Virtual 
Screenings,” where patrons can use links 
on the theater’s site to rent Aims released 
by cinema distributors; a portion of those 
rental fees benefit the Riverview. Those 
screenings, in conjunction with popcorn 
sales, help the theater weather the coro- 
navirus, while transporting a bit of the 
Riverview into customers’ homes. 

“We supply bags that people can wrap 
the popcorn buckets in, tie it at the top, 
and keep it warm and fresh,” says Wil¬ 
liams of their campaign, which includes 
discounting popcorn by a buck and socially 
distancing lines that can wrap down the 
street—just like when the theater was fully 
operational. 

“It’s also gratifying to see the support 
from the community who want to make 
sure the theater survives the pandemic.” 

Popcorn hours are posted regularly on 
riverviewtheater.com. 03 
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LISTEN UP 

#TimsTwitterListeningParty is entertaining the world one record at a time 

BY ERIK THOMPSON 


W hen you hit on a concept 
as genuinely fun as the 
Charlatans’ Tim Bur¬ 
gess has, you don’t need 
embellishments—just 
music and a reliable internet connection. 

The rules (if you can even call them that) 
of Burgess’s hugely successful online listen¬ 
ing parties are easy to follow. Everyone hits 
play or drops the needle on a chosen album 
at a specific time (usually 9 p.m. British 
Standard Time, to give everyone a pleasant 
distraction from the nightly news), and 
you follow along with fellow listeners on 
Twitter using the hashtag #TimsTwitter- 
ListeningParty. “Nowt complicated. That’s 
it.;)” Burgess says. 

Burgess frequently gets the musicians 
and producers involved with the featured 
albums to take part in the experience, which 
adds a unique level of insight, expertise, 
and hilarity. Members of Oasis, New Order, 
Blur, Pulp, the Chemical Brothers, Belle and 
Sebastian, the Flaming Lips, the Cocteau 
Twins, Libertines, and the Cult (to name 
just a few) have all shared their memories 
of making these records, their experiences 
at the time, classic artifacts and unseen pho¬ 


tos from that era, and reflections on what 
the albums meant to them then and now. 

For someone who already loves these 
particular albums and artists, these listen¬ 
ing parties provide a deeper appreciation 
for the music and the musicians involved, 
while making artists we idolize more human 
and accessible. It’s also a way to connect 
with like-minded music fans around the 
world at a time where many of us are feeling 
isolated, anxious, and alone. Knowing that 
someone in Japan, Brazil, or Italy is into the 
music of Doves, the Breeders, Wolf Alice, or 
Supergrass like you are—and bonding with 
them on Twitter—makes the world seem 
smaller and more unified, if only for the 
brief 45-minute running time of the album. 

These listening parties also give fans 
direct lines to tell these musicians just how 
much their music means to them. While 
most of the artists who take part are just 
trying to keep up with the album while it 
plays and sharing stories about specific 
songs, they can see the string of positive, 
emotional comments coming in thanks to 
the hashtag. Many have expressed how 
touched they’ve been by the outpouring 
of support. 


BEN THE ILLUSTRATOR (TWITTER (SBENILLUSTRATOR) 


With tours canceled or postponed and 
album launches delayed, these listening 
parties allow musicians to connect with 
fans—and maybe sell some records too. 
Burgess says U.K. record shops have seen 
an uptick in sales of albums featured on his 
listening parties, which helps out both the 
struggling stores and the bands themselves. 

The listeningparties provide moments of 
flat-out hilarity as well. Pete Doherty shared 
that during the making of the Libertines’ 
storming debut album. Up the Bracket, pro¬ 
ducer Mick Jones of the Clash demanded 
that everyone take a break at 6 p.m. so he 
could watch the British soap opera East- 
enders. Brian Cannon of Microdot, the 
graphic designer who created legendary 
album sleeves for Oasis, the Verve, Suede, 
and Super Furry Animals, shared that Oasis’s 
frontman Liam Gallagher’s original idea for 
the cover oiDefinitely Maybe was a knife 
in a lump of butter. It is also interesting to 
And out that, according to Stephen Morris, 
New Order got the name of their album 
Power, Corruption St Lies from the back 
cover of a copy of George Orwell’s 1984 
that Peter Hook was reading. Or that a 
real-life social worker named Geraldine 


inspired Glasvegas’s epic song‘‘Geraldine,” 
and she eventually went on tour with the 
band, selling merch for them. And that a 
pre-Gorillaz Jamie Hewlett did a Common 
People comic to promote Pulp’s Different 
Class. It doesn’t matter how much you know 
about a band or an album, you’re bound to 
learn something new during these listen¬ 
ing parties. In fact, when multiple group 
members tweet at the same time, even they 
get surprised by a memory or fact from 
one of their bandmates. 

The listeningparties are also awonderflil 
way to immerse yourself in music that’s 
new to you, while interactively learning 
about the album. These serve as brilliant 
introductions to both landmark records 
as well as more obscure indie classics, and 
can expand the musical tastes of young 
and old music fans alike. 

And Burgess has archived the listening 
parties on his site: You hit play on the record 
and on his Twitter archive, and the tweets 
from him and his guests are shared in real 
time in S 5 mc with the album. 

Last Thursday, Low became the first 
Minnesota band to take part in Tim’s lis¬ 
tening party. Alan Sparhawk and Mimi 
Parker provided commentary on each track 
from Low’s stirring debut album, I Could 
Live in Hope, that revealed the personal 
side of a record already raw with emo¬ 
tion. In addition to sharing adorable early 
photos of the band, song inspirations (Bob 
Mould is the “man in the box” mentioned in 
“Words”), and early promotional materials, 
Alan and Mimi said that during the album’s 
recording sessions, producer Mark Kramer 
booked them at CBGB with future pals 
Soul Coughing as well as Minneapolis’s 
own Dumpster Juice. Alan also shared a 
highly emotional memory about the first 
time Low ever heard one of their songs 
on the radio. 

Ultimately, what makes #TimsTwitterL- 
isteningParty so engaging and entertaining 
is the music itself. You commit 45 minutes 
to an entire album and shut ever54hing else 
out and just get lost in the music. You redis¬ 
cover why you fell in love with an album 
in the first place, or you can be introduced 
to a new favorite band. The online discus¬ 
sion is a pleasurable bonus that enriches 
the listening experience. 

The fact that the rest of the world is lis¬ 
tening right along with you is enough to 
make you feel less alone for that moment, 
and like you’ve made thousands of new 
friends in the process. Music still has the 
power to bring us all together even though 
we are all doing our best to remain apart. 03 
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FREE WILL ASTROLOGY 

» By Rob Brezsny 


T ARIES (March 21-April 19): “Excellence does not require perfection,” 
wrote Aries author Henry James. Now I'm conveying this brilliant 
counsel to you-just in time for the season when it will make good sense to 
strive for shining excellence without getting bogged down in a debilitating 
quest for perfection. Have fun re-committing yourself to doing the best you 
can, Aries, even as you refuse to be tempted by the unprofitable lure of 
absolute purity and juvenile forms of idealism. 

V TAURUS (April 20-May 20): To generate an ounce of pure cocaine, 
you must collect 52 pounds of raw coca leaf and work hard to 
transform it. But please don't do that. Fate won't be on your side if you do. 
However, I will suggest that you consider undertaking a metaphorically 
comparable process-by gathering a sizable amount of raw material or basic 
stuff that will be necessary to produce the small treasure or precious 
resource that you require. 

*Tr GEMINI (May 21-June 20): “The very least you can do in your life is to 
-LL figure out what you hope for,” writes author Barbara Kingsolver. “And 
the most you can do is live inside that hope. Not admire it from a distance but 
live right in it, under its roof.” According to my analysis of the astrological 
omens, that is exactly the work you should be doing right now, Gemini. 
Everything good that can and should happen for you in the coming months 
depends on you defining what you hope for, and then doing whatever's 
necessary to live inside that hope. 

CANCER (June 21-July 22): The periodic arrivals of “natural disruption” 
in our everyday routines has a divine purpose, writes Yoruba priest Awo 
Falokun Fatunmbi. It is “to shake consciousness loose from complacency and 
rigid thinking.” To be vital, he says, our perception of truth must be constantly 
evolving, and never stagnant. “Truth is a way of looking at self and World,” 
Fatunmbi declares. “It is a state of being rather than an act of knowing.” Many 
Westerners find this hard to understand because they regard truth as a “fixed 
set of rules or dogma,” or as a body of “objective facts.” But here's the good 
news: Right now, you Cancerians are especially receptive to Fatunmbi's 
alternative understanding of truth-and likely to thrive by adopting it. 


LEO (July 23-Aug. 22): Novelist and war correspondent Martha 
® C Gellhorn departed this life in 1998, but she articulated a message 
that's important for you to hear right now. She wrote, “People often say, 
with pride, 'I'm not interested in politics.' They might as well say, 'I'm not 
interested in my standard of living, my health, my job, my rights, my 
freedoms, my future or any future.'” Gelhorn added, “If we mean to keep 
control over our world and lives, we must be interested in politics.” In my 
opinion, her advice is always applicable to all of us, but it's especially crucial 
for you to meditate on right now. You'll be wise to upgrade your interest and 
involvement in the big cultural and political developments that are impacting 
your personal destiny. 


rm VIRGO (Aug. 23-Sept. 22): According to author and teacher 
Marianne Williamson, “Ego says, ‘Once everything falls into place. I'll 
feel peace.' Spirit says, ‘Find your peace, and then everything will fall into 
place.'” I think the coming weeks will be a favorable time for you to take 
Williamson's advice seriously, Virgo. How? By giving control of your life to 
Spirit as you find your peace. In saying this. I'm not implying that Ego is bad 
or wrong. In fact, I think Ego is a crucial asset for you, and I'm hoping that in 
recent months you have been lifting your Ego to a higher, finer state of 
confidence and competence than ever before. But right now I think you 
should authorize Spirit to run the show for a while. If you do, it will bless you 
with good surprises. 


LIBRA (Sept. 23-Oct. 22): “Snatching the eternal out of the 
desperately fleeting is the great magic trick of human existence.” 
Playwright Tennessee Williams said that, and now I'm conveying his insight to 
you-just in time for you to dramatically embody it. According to my 
astrological analysis, you now have more power than usual to accomplish this 
magic trick: to create something permanent in the midst of the transitory: to 
make an indelible mark on a process that has previously been characterized 
by restless permutations: to initiate a bold move that you will forever 
remember and be remembered for. 


rn SCORPIO (Oct. 23-Nov. 21): In the course of his 73 years on the 
HU planet, Scorpio author Paul Valery (1871-1945) wrote more than 20 
books. But between the ages of 25 and 45, he passed through a phase he called 
the “great silence.” During that time, he quit writing and published nothing. 
Afterwards, he returned to his life's work and was nominated 12 times for a 
Nobel Prize. Although your own version of a great silence is less extreme than 
his. I'm happy to announce that you will emerge from it sooner than you imagine. 

^ SAGITTARIUS (Nov. 22-Dec. 21): I'm sad that my two favorite 19th- 
^ century poets were unfamiliar with each other's poetry. Walt Whitman 
was 11 years older than Emily Dickinson, but didn't know her work. Dickinson 
had heard of Whitman, but didn't read his stuff. Their styles were indeed very 
different: hers intimate, elliptical, psychologically acute: his expansive, 
gregarious, earthy. But they were alike in being the most innovative American 
poets of their time, and equally transgressive in their disregard for standard 
poetic forms. If there were such a thing as time travel. I'd send one of you 
Sagittarians back to set up a meeting between them. Acts of innovative blending 
and creative unifying will be your specialties in the coming weeks. 

CAPRICORN (Dec. 22-Jan. 19): The fictional character Sherlock 
^ Holmes (born January 6, and thus a Capricorn) is a brilliant logician and 
acute observer who has astonishing crime-solving skills. On the other hand, 
according to his friend Dr. Watson, he “knows next to nothing” about 
“contemporary literature, philosophy, and politics.” So he's not a well-rounded 
person. He's smart in some ways, dumb in others. Most of us fit that description. 
We are both brilliant and ignorant: talented and inept: interesting and boring. 
According to my analysis of the astrological omens, the coming weeks will be an 
excellent time for you to hone and cultivate the less mature aspects of your own 
nature. I bet you'll reap rich rewards by doing so. 

wyy AQUARIUS (Jan. 20-Feb. 18): “People become like what they love,” 
observed theologian St. Catherine of Siena. That'll be an interesting truth 
for you to meditate on in the coming weeks. I suspect you will attract experiences 
that are clear reflections of the kind of love you have cultivated and expressed for 
quite some time. You'll be blessed in ways similar to the ways you have blessed. 
You'll be challenged to face questions about love that you have not been dealing 
with. And here's a promise for the future: You'll have the opportunity to refine and 
deepen your approach to love so as to transform yourself into more of the person 
you'd like to become. 

K PISCES (Feb. 19-March 20): “Humanity is a mystery,” wrote author 
Fyodor Dostoevsky. “The mystery needs to be unraveled, and if you spend 
your whole life unraveling it, you haven't wasted your time. I am studying that 
mystery because I want to be a complete human being.” I love this tender 
perspective on the preciousness of the Great Riddle we're all immersed in. It's 
especially useful and apropos for you to adopt right now, Pisces, because you 
are undergoing an unusually deep and intense communion with the mystery. As 
you marinate, you shouldn't measure your success and good fortune by how 
much new understanding you have attained, but rather by how much reverence 
and gratitude you feel and how stirring your questions are. 


freewillastrology@freewillastrology.com 

© Copyright 2019 Rob Brezsny 
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NAME-CALLIN* 

BY BRENDAN EMMETT QUIGLEY 


Across 

1 Dummkopf 

5 Prince under 
a spell, maybe 

9 Driveway material 

14 Fencing necessity 

15 Ride provider for the 
smartphoneless set 

16 Had a technicolor yawn 

17 Like Trump’s youngest 
son’s trust fund? 


be when she’s 
nearing retirement? 

66 Edwards, e.g.: Abbr. 

67 Hard to find 

68 “Gimme! Gimme!” 

69 Takes (off) 

70 Mike who was 
Black Doug in “The 
Hangover” 

71 “Laughing Gothic” 
artist Paul 


33 Happen 

34 Number of spectactors 
in the stands at the 
recently relaunched 
Bundesliga matches 

38 “You got that right, pal” 

40 Neigh-sayer of early TV 

41 God of war 
44 Slightly amiss 
46 University of 

Kansas athlete 


20 Sign up 

21 Bar on a tire 

22 Pop-pop’s wife 

23 “Don’t just 
stand there!” 

25 Baker’s meas. 

27 Quarterback Rodgers 
doing a movie cameo? 

35 WYSIWYG 

36 Film nobody sees 

37 “Hot” beverage 

39 Talk, and talk, talk 

40 Shaking instruments 

42 Cousin of biz 

43 Political cheap shot 

45 _’ acte 

46 Month when “Ulysses” 
takes place 

47 Very thorough woman 
who would like to 
speak to the manager? 

50 Activity, in some 
Shakespeare classes 

51 Underhanded 

52 Was completely 
convinced 

55 Only state that 
Pete Buttigieg won 

59 “Star Trek” character 

63 What “The Middle” 
singer Morris’s 
nickname will 


Down 

1 Famous bicycle kicker 

2 At the top of 

3 Common sports injury 

4 Hybrid quadrupeds 
with stripy legs 

5 Big bouquet seller 

6 “The King of Clay” 

7 Mash note sign off 

8 Mash note recipient 

9 Room off a 
wellness center 

10 Make the jump to 
the big leagues 

11 Pod used in gumbo 

12 Brightly colored 

13 Bart’s teacher 

18 Morlockseatthem in 
“The Time Machine” 

19 Still in testing, as code 

24 Dream league 

26 Pollen pouches 

27 Means’ mates 

28 “Me too” 

29 Equate 

30 Second family 
under the Clintons 

31 Middle Easterner 

32 “The Blacklist” 
channel 


48 Reason for being bounced 

49 Heidi in fashion spreads 

52 Slab of beefcake 

53 Very very 

54 Page from 
someone’s book 

56 Dumb brute 

57 Sandwich style 

58 Elderly-empowering org. 

60 Asian territory in Risk 

61 Man’s name that 
sounds like a woman’s 

62 Chip in for a hand 

64 Dumbbells abbr. 

65 Hoped-for answer to “did 
you enjoy that puzzle?” 


Last Week’s Answer 
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SAVAGE LOVE 


A COMMUNITY 


Power Players 

My neighbor’s kinky sex is triggering me! 


CLINIC, RUN BY 
COMMUNITY. 


A healthcare experience created for 


you, by people like you. 



Family Tree 
Clinic.org 


CALL OR TEXT: 

651-64S-0478 


Otifte'; (lar5 & 

Auto Repair • Collision Repair • Paint 
24 Hour Towing Available 


323 Maria Avenue N 977 Front Avenue 

Saint Paul, MN 55103 Saint Paul, MN 55106 Minneapolis, MN 55408 

Tfte Onlj One^ JPor ?Iott 24/7 

We Pay Top Dollar for Junk Cars, Any Condition. 

Best Price on used & new Tires 

Windshields | Upholstery | Make Car Keys | Auto Towing 
Roadside Assistance | Auto Repair | Lockout Services | Se Habla Espanol 




612 - 282-1659 
WINDOW TINTING 


WWW. dukescar s andtowingllc .com 


I ’m an apartment-dweller in a dense 
urban area. Last night I overheard 
my neighbors having sex—no big 
deal right? I consider myself a sex¬ 
positive person, 
and have always held 
and espoused the belief 
that if you can’t have loud 
sex in your own home, 
where can you have it? 

But the sex I overheard 
last night was fairly kinky. 

Someone I read as a cis 
man was dominating 
someone I read as a cis 
woman. They were in the 
apartment right across 
from mine—about 20 
feet away—and my bed¬ 
room window faces theirs. 

There was a LOT of derogatory talk, hit¬ 
ting, name-calling, giving orders, and some 
crying. I could tell it was consensual—she 
was very clearly having a good time—and 
I eavesdropped long enough to witness the 
post-coital return to equilibrium. 

Everything seemed great. But physically 
I experienced this as overheard violence. 
I was shaking and had a hard time get¬ 
ting to sleep afterwards. I’m glad I stuck 
around until the end. It helped me feel 
better. I guess what I’m saying is that I 
needed some aftercare. I’m still thinking 
about it this morning, and I’m concerned 
that being triggered by my neighbor’s sex 
is going to become a regular part of my 
life. I’m wondering about the ethics of the 
situation: Do kinky folks have an obligation 
to muffle potentially triggering sounds? Or 
is any overheard sex potentially triggering 
to someone and am I therefore applying a 
double standard here? What do you think? 

THE VANILLA NEIGHBOR 


You went from overhearing kinky sex 
to eavesdropping on it—meaning, you 
went from accidentally hearing your 
neighbors fucking to intently listening 
as your neighbors fucked. And you needed 
to do that. You heard something that 
sounded violent, but hearing more led 
you to guess it was consensual sex and 
listening all the way to the end-all the 
way through the aftercare—confirmed 
your guess was correct. So for you own 
peace of mind, TVN, you needed to keep 
listening. But you don’t need to listen 
next time. If it triggers you to hear your 
neighbors fucking, don’t listen. Close 


the window and crank up some music 
or go for a walk and listen to a podcast. 

That said, TVN, you raise an interesting 
ethical question: Are kinksters—particu¬ 
larly the kind of kinksters 
who enjoy verbal abuse 
and impact play—obli¬ 
gated to keep it down? 
While I think people 
should be considerate of 
their neighbors, people 
are allowed to have sex 
in their own homes, TVN, 
and it’s not like vanilla 
sex is always quiet. But 
if the sex a couple enjoys 
could easily be misinter¬ 
preted as abuse or vio¬ 
lence by someone who 
accidentally overhears 
it, that couple might wanna close the 
window and turn up some music them¬ 
selves—not only to avoid alarming the 
neighbors, but to spare themselves the 
hassle of explaining their kinks to a cop. 

For the record: I would tell a person 
who enjoys a good single-tail whipping 
to find a soundproof dungeon to enjoy 
that in (because that shit is loud), but I 
wouldn’t tell a person who screams her 
head off during PIV intercourse to find 
a soundproof box (even though her shit 
is just as loud). Instead I would urge her 
fuck at 8 p.m., when most people are 
awake, rather than 2 a.m., when most 
people are asleep. (It can be annoying 
listening to someone screamfuck but 
it’s even more annoying to have your 
sleep ruined by a screamfucker.) Is this 
a double standard? Perhaps. But it’s one 
I’m willing to endorse. 

Hey, Everybody: Me and Nancy and the 
tech-sawy/at-risk youth will be doing a 
special Savage Love Livestream on Thurs¬ 
day, June 4 at 7 p.m. PST. You can send 
your questions to livestream@savagel- 
ovecast.com or ask them live during the 
event. I'll answer as many as I can in one 
fun-filled Zoom meeting! Tickets are $10 
and all proceeds from the Savage Love 
Livestream will be donated to Northwest 
Harvest, a nonprofit that distributes food 
to more than 370 food banks in Wash¬ 
ington state. Go to savagelovecast.com/ 
events to get tickets! 


mail@savagelove.net 

Follow Dan on Twitter: @fakedansavage 
www.savagelovecast.com 
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317 

Apartments for Rent 


Downtown Minneapolis 612-872-8758 

Classic Brownstone building, security, hardwood 
floors and 10’ ceilings. Skyline View. 

• Sleeping Room - $425 


uptown MPLS $1,145 952-484-8883 

ALL UTILITIES PAID! NO app fees. 1 Bedroom available 
starting at $1,145 In 6 Unit Buiiding, Great Neighborhood! 
AVAILABLE NOW! 



20% OFF 
ALL SERVICES! 

JUST WALK IN! 

3406 University Ave. 
SE Minneapoiis 
612-331-1174 
HRS: 10am-8pm Mon-Sat 


110 

Computer/Technical 


SECURITY CONSULTANT 

Synopsys, Inc. seeks a Security 
Consultant in Roseville, MN: 
Identify & plan, impi, upgrade 
and/or monitor SW/info sec 
controls, defenses & 
countermeasures to improve 
app integrity & prevent 
attacks on client sys. Req MS 
in CS, Informatics, Cyber Sec, 
CE or rel + 6 mos exp in info 
sec consult, testing, and/or 
risk assess. Telecom OK. Travel 
less than 50%. REQ# 25555BR. 
Multiple opening. To apply, 
send resume with REQ# to: 
printads@synopsys.com. EEO 
Employer/Vet/Disabled 


527 

Legal Notices 


2000 Plymouth Neon VIN: 

1P3ES46C0YD526934 Towed 
from TwelveSOI Apartment 
Homes on 05/07/2020; Volvo 
tractor p963452 Illinois vin# 
4v4nc9eh3fn187363; Trailer 
vin#1uyvs253xl3819102. 
Owners and lien holders have 
the right to reclaim vehicles 
under MN Statue #168b.07. 
Available for retrieval at 
Tyson's Towing 7077 Hwy 13 
W, Savage MN 55378. 
612-978-3705. 


805 

Massage 


VIP ASIAN MASSAGE 
NOW REOPEN! 

7800 Metro Pkwy 
Ste 300 

Bloomington 55425 
612-391-2834 


CITy PAGES 


add us on 
social media 

@citypagesstreet 




NOW OPEN 


Just take Exit 1 off the new St. Croix River Bridge and 
follow the signs one mile to Houlton, Wisconsin! 


HOURS 

Tues-Thurs 5pm-2am, Fri-Sat 5pm-2:30am 
Sun 5pm-2am, Closed Mondays 


1400 Main St I Houlton, Wl 
715-549-6901 





^ StarTribune 


Start part time delivering for 
Star Tribune—Minnesota's largest media 
company—with opportunities for full-time 
hours available. We offer a great working 
atmosphere and a potential to 

earn up to $17.00/hour. 


APPLY NOW AT 

StarTribuneCompany.com/work-for-us 


CDL& 

non-CDL 


DRIVERS 

WANTED 
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800-LAWYERS 

INJURY • BANKRUPTCY 
DIVORCE • DWI 


WANT TO SEND A PERSONAL 
THANK YOU’TO A FIRST 
RESPONDER or A NOTE OF 
ENCOURAGEMENT TO A FRIEND 
OR LOVED ONE? 

PLACE YOUR AD ON 
THE BACK COVER OF 
CITY PAGES FOR ONLY $25! 

Call Leah today for more information. 

(612)372-3746 

CITy PAGES 


HandsOn Twin Cities! 

Make change happen. Thousands of volunteer 
opportunities are available in the Twin Cities for 
adults and youth, groups and families. For 
these and other opportunities visit the 
HandsOn Twin Cities website at 
www.handsontwincities.org, 612-379-4900 or 
infodJhandsontwincities.org 

Volunteer Opportunities: Response to COVID-19 

In order to support community needs created 
by the Coronavirus outbreak, HandsOn Twin 
Cities has created a special Volunteer Hub with 
opportunities and guidelines for volunteering. 

Create Cards and Crafts 

Fraser provides long-term care and housing to 
over 300 vulnerable adult residents. Clients are 
more isolated and not able to see visitors. 
Handwritten cards, crafts, and other creative 
surprises from the community are sure to bring 
a smile to their faces! Cards, small gifts, 
baskets, etc. 
http://www.fraser.org/ 

Family Volunteering 

Looking to volunteer with your family? Trying 
to find opportunities suitable for young 
children? Doing Good Together helps people 
raise compassionate and socially conscious 
children through family volunteerism. 
www.doinggoodtogether.org 

Food Shelf 

CAP of Scott Carver and Dakota Counties needs 
your help as food shelf visits have increased. 
Unload pallets, organize storage areas, stock 
items, other projects as needed. Monday and 
Tuesdays from 9-lpm. 
http://www.rsvpmn.org/ 


Aaron’s Green Essentiais 

Order our two eco-friendly formulas now! 
Natural, safe, effective, eco-friendly 
cleaning products made from 100% certified 
organic essential oils and natural soap. 
Order at: 

www.aaronsgreenessentials.com/shop 


Caffrey’sDeii&Subs 
is Looking for DELIVERY DRIVERS! 

Local, Independently owned and operated 
sandwich shop in Uptown (Lake & Lyndale), is 
looking for delivery drivers for the following: 
**Late night hours (until 4am), weeknights and 
weekends. 

**Weekend days and evenings 

**Lunch delivery included 

All applicants must have a reliable vehicle with 

insurance. 

Applicants for daytime hours must be punctual, 
hard working, and have the ability to engage 
with professional catering clients. 

Send inquires to caffreysdeliidJyahoo.com 



DANCERS & ENTERTAINERS- 
Cajun Club Wants YOU! 

The Cajun Club is REOPEN - AND looking for the 
Twin Cities’ most gorgeous entertainers to join 
us our team! Visit us online at www.cajun- 
club.com/auditions to let us know you are 
interested and to schedule an audition! 



The Electric Fetus is closed at this time due 
to COVID-19. We are able to fill orders for 
music, gift department items and gift cards 
at www.electricfetus.com. 

We appreciate your support and hope you stay healthy. 



WOTOTtG 


TOP CASH 
FOR JUNKERS 

(612) 282-1659 * Duke’S Cars & Towing 


Need Affordabie Insurance? 

Need Affordable Car, Home, life, or Renters 
Insurance? Call John (2) 651-777-6898 

★ PERSONAL INJURY LAW ★ 

Including: Toxic Torts, Product Liability 
and Car Accidents 
Call 612-272-2171 for more info. 

^ FREE Consultation m 
^ NO Fee if NO Recovery m 
Randall Law Firm, PLLC • randallfirm.com 


No prescription needed 
Fast, reliable, free delivery. 

ONLY $10 EACH lOOMG 

mnnaturalmale(i)gmail.com - 612-210-8256 - Jay 


Brand New 
Ashiey Furniture 

Up to 70% Off Retail Price! 
Call for details: 
612-355-0305 or 763-600-3536 


ALWAYS BUYING MUSIC! 

LPs & 45s • CDs • 8-TRACKS • CASSETTES • STEREO EQUIPMENT 


WANT TO EARNYO% MORE 
ON YOUR SALE? 

Just bring in this ad! 


The Healthiest, Freshest Cieaning 
You Can Get. 

Employee centered, client focused, 
sustainability driven and local since 2006. 
We practice safety in our cleanings with a 
robust Covid-19 protocol. 

Now offering virtual estimate meetings! 

Schedule at: 

www.aaronsgreencleaning.com 


LEASE TO OWN Properties 

Tom Chapman, Sunset Realty 
CALL/text 651-424-3147 


MUSIC 

Minneapolis 

St Paul 

Blaine 

POSTERS 

MOVIES 

612-827-8238 

851-844-8981 

783-574-2308 

MERCH 


2800 Nicollet 

71 Snelling N 

170 89th NE 




WE BUY USED CDs, DVDs & LPs! 
PAY CASH, NO HASSLE! 

We’ve been buying & selling music since 1972! We 

are the ORIGINAL record store! Buying used LP’s & 

45’s. 60s, 70s & 80s a Rock N’ Roll records preferred. 

Golden Valley: 763-544-0033 Down In The Valley 
A D&i L of your culture since 1972 downinthevalley.com 

IT ALL STARTS WITH A SEED! 

EcoGarden Supply • Blocks from 1-94 & 280 
800 Transfer Rd. Suite 3, Dock 8, St. Paul 

www.EcoGardenSupply.com • 651-647-1896 


$150 & UP FOR MOST 
JUNKERS & 
REPAIRABLES 
FREE TOW • Same Day Service 

h: 612 - 781-1804 c: 763 - 445-0224 


PROFILE MUSIC STUDIOS 

Premier rehearsal space in dynamic & upscale Mpis location 
(5 biks east of U of M). Designed for both national touring 
acts & local bands. Current & past clients include platinum 
selling & Grammy winning artists. All amenities provided inci: 

concert hall w/pro sound & lighting, 24 hr access, DSL, 
security cameras, on-site mgmt w/staff on premises 24/7, 
prkg, street level, skylights, top quality recording studio, 
guitar & equip, repair, in-house entertainment attorney. 
Daily/hourly rates avail. Competitive rent from 
$195/mo. 

(612) 331-5000 • www.profilemusic.com 
info(i)profilemusic.com 


SOD 

INSTALLATION 

Locally sourced premium sod cut daily. 
Residential & commercial removal and 
installation services available now! 

CALL TODAY-612-978-9995 

www.stevespropertymaintenance.com 


Stressed over 
COVID-19, no worries, 
I got your BACK! 


GENUINE MASSAGE 

3406 University Ave SE, MPLS 
612-746-0765 


INSURANCE SUCKS! 

DWIs©! High Rates®! 

Suspended LicensesC^I 

ONE THING THAT DOESNT 
SUCK IS OUR RATES. 



Call the pros at 

PROKOP INSURANCE 
612-333-PROS (7767) 
prokopinsurance.com 
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